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Fall  Jelly  fills 

Gaps  in  Cupboard 


September  18,  1939. 


If  there  still  are  yawning  shelves  in  the  .jelly  cupboard,  now  is  the 

time  to  fill  the  gaps,  according  to  ,  i 

(Name)  (Title) 
 .      The  fall  fruits — crab  and  other  tart  apples, 


( Institution) 

quinces,  and  grapes,  are  making  their  "last  call"  to  .jelly  makers. 

These  fruits  are  included  in  the  top-ranking  list  of  good  jelly  friiits 

compiled  by  the  I'ederal  Bureau  of  Home  Economics.    They  rate  high  first  of  all 

because  of  their  good  flavor.    And  they  contain  sufficient  amounts  of  both 

pectin  and  acid,   two  of  the  substances  needed  to  make  jelly  "jell." 

Fundamental  rule  for  jelly  mal<:ing  is  "keep  cooking  time  to  a  minimum." 

On  that  rule  hang  three  important  directions, 

First,  use  only  a  minimum  amount  of  water  to  cook  the  fruit;  just 

enough  to  cook  it  soft.     Since  any  excess  water  has  to  be  cooked  off,  it  -annec~ 

essarily  lengthens  the  time  the  jelly  must  be  on  the  stove.     Second,  use  a  large, 

flat-bottomed  pan.    That  shortens  cooking-time  by  permitting  rapid  evaporation 

of  liquid.    Third,  after  the  juice  has  been  extracted  from  the  fruit,  combine  it 

with  the  required  amount  of  sugar  v/ithout  preheating  the  juice.    This  not  only 

,ing 

cuts  down  on  cool^time,  but  the  sugar  tends  to  prevent  the  destruction  of  the 
pectin. 

Those  who  make  jolly  from  Concord  grapes  should  guard  against  a 
common  fault  of  this  jelly  -  the  formation  of  tiny  crystals.    These  are  cream 
of  tartar  crystals,  harmless,  but  objectionable  because  they  give  the  jelly  a 
gritty  texture. 
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One  way  to  prevent  creara  of  tartar  crystals  in  jolly  is  to  let  grape 
juice  stand  overnight  in  a  cold  place  'before  combining  it  witli  tlie  sugar.  The 
crystals  settle  to  the  TDottom.    Pour  off  the  juice  and  strain  it  again.  Then 
go  on  with  the  .icily-making.    Another  way  to  prevent  cr^'-stals  in  jelly  is  to 
conlDine  grape  juice  with  the  juice  of  other  fruits. 
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